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Agricultural Marketing Service, USDA § 58.344 

§ 58.339 Containers. 

(a) Containers used for the packaging 
of butter and related products shall be 
commercially acceptable containers or 
packaging material that will satisfac-
torily protect the quality of the con-
tents in regular channels of trade. Caps 
or covers which extend over the lip of 
the container shall be used on all cups 
or tubs containing two pounds or less, 
to protect the product from contamina-
tion during subsequent handling. 

(b) Liners and wrappers. Supplies of 
parchment liners, wrappers and other 
packaging material shall be protected 
against dust, mold and other possible 
contamination. 

(1) Prior to use, parchment liners for 
bulk butter packages shall be com-
pletely immersed in a boiling salt solu-
tion in a suitable container con-
structed of stainless steel or other 
equally non-corrosive material. The 
liners shall be maintained in the solu-
tion for not less than 30 minutes. The 
liners shall be effectively treated with 
a solution consisting of at least 15 
pounds of salt for every 85 pounds of 
water and shall be strengthened or 
changed as frequently as necessary to 
keep the solution full strength and in 
good condition. 

(2) Other liners such as polyethylene 
shall be treated or handled in such a 
manner as to prevent contamination of 
the liner prior to filling. 

(c) Filling bulk butter containers. The 
lined butter containers shall be pro-
tected from possible contamination 
prior to filling. Use of parchment liners 
may be accomplished by alternately in-
verting one container over the other or 
stacking the lined boxes on their sides 
in a rack, until ready for use. When 
using polyethylene liners the boxes 
should be lined immediately prior to 
use. When packing butter into the bulk 
containers, care shall be taken to fill 
the corners leaving as few holes or 
openings as possible. The surface of the 
butter as well as the covering liner 
shall be smoothed evenly over the top 
surface before closing and sealing the 
container. Containers should be 
stacked only as high as the firmness of 
the product will support weight, so as 
not to crush or distort the container. 

§ 58.340 Printing and packaging. 
Printing and packaging of consumer 

size containers of butter shall be con-
ducted under sanitary conditions. Sep-
arate rooms equipped with automatic 
filling and packaging equipment should 
be provided. The outside cartons should 
be removed from bulk butter in a room 
outside of the printing operation but 
the parchment removal and cutting of 
the butter may be done in the print 
room. 

§ 58.341 Repackaging. 
When officially graded or inspected 

bulk product is to be repackaged into 
consumer type packages for official 
grade labeling or other official identi-
fication, a supervisor of packaging 
shall be required and the plant, equip-
ment, facilities and personnel shall 
meet the same specifications as out-
lined in this part, including such mark-
ings or identification as may be re-
quired. 

§ 58.342 General identification. 
Commercial bulk shipping containers 

shall be legibly marked with the name 
of the product, net weight, name and 
address of manufacturer, processor or 
distributor or other assigned plant 
identification (manufacturer’s lot 
number, churn number, etc.) and any 
other identification that may be re-
quired. Packages of plastic or frozen 
cream shall be marked with the per-
cent of milkfat. 

§ 58.343 Storage of finished product in 
coolers. 

All products shall be kept under re-
frigeration at temperatures of 40 °F. or 
lower after packaging and until ready 
for distribution or shipment. The prod-
ucts shall not be placed directly on 
floors or exposed to foreign odors or 
conditions such as drippage due to con-
densation which might cause package 
or product damage. 

§ 58.344 Storage of finished product in 
freezer. 

(a) Sharp freezers. Plastic cream or 
frozen cream intended for storage shall 
be placed in quick freezer rooms imme-
diately after packaging, for rapid and 
complete freezing within 24 hours. The 
packages shall be piled or spaced in 
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